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SUBJECT  j     "Aging  the  Cheddar"  -  information  from  Bureau  of  Dairy  Industry,  U.  S. 


We  all  know  that  in  certain  foods,   such  as  cheese,  age  is  an  important  factor 
when  it  cones  to  quality  and  flavor.    The  very  word  "age,"  however,  indicates  a  long 
period  of  tine....  .and  in  the  American  cheese  industry,  aging  cheddar  cheese  to  the 
proper  degree  has  always  taken  from  six  to  eight  months.    During  the  war,  when,  as 
we  all  know,  cheese  was  one  of  the  most  Important  protein  foods,  much  cheese  was  put 
on  the  market  without  being  held  for  aging..     The  demand  was  so  great  and  the  supply 
em  limited  that  all  of  us  accepted  the  rather  flat-tasting,  rubbery  product  of  the 
cheese  makers  as  a  necessary  wartime  substitute.     Cheese  lovers  dreamed  of  the  day, 
however,  when  they'd  J*e  able  to  savor  once  again  the  rich,  full-bodied  flavor  and 
firm  consistency  of  go«d  American  cheddar. 

Well,  that  day  has  come... but  since  the  end  of  the  war  found  us  v/ith  only  small 
stocks  of  cheese  on  hand,  it  still  isn't  possible  to  get  much  cheese  bf  pre-war 
quality.     Research  workers  in  USDa's  Bureau  of  Dairy  Industry  have  been  working  *n 
this  problem,  though,  and  they've  developed  a  process  of  aging  which  cuts  the  time 
formerly  required  just  about  in  half.    This  new,  faster-curing  method  consists  sim- 
ply of  raising  the  temperature  of  the  curing  room  in  which  the  cheese  is  held/  For 
instance,  they  discovered  that  cheese  held  at  SO  degrees  Fahrenheit  ripened  as  fully 
in  from  3  to  4  months,  as  that  held  at  50  degrees  or  lower  for  twice  as  long.'  It 
also  developed  more  and  better  flavor. 


There's  one  requirement,  if  good  results  are  to  come . .  ..pasteurized  milk  ,#f  good 
quality  must  be  used  for  the  cheese  that's  to  be  ripened  by  this  new  method.  Earlier 
work  in  the  Bureau  had  already  demonstrated  that  this  was  an  important  step  in  pro- 
ducing cheese  of  uniformly  high  quality.     In  fact,   some  states  already  have  laws 
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requiring  all  cheese  sold  to  be  nade  from  pasteurized  milk. . .and  during  the  war, 
many  more  cheese  makers  adopted  this  procedure. 

Incidentally,  the  Bureau  of  Dairy  Industry  has  developed  a  new  test  which  shows 
quickly  and  easily  whether  cheese  has  been  made  from  raw  or  pasteurized  milk.  This 
test  is  so  accurate  that  it  shows  up  the  addition  of  as  little  as  l/lOth  of  1%  of 
raw  milk  to  properly  pasteurized  milk. 

So... when  you  begin  to  get  more  cheese  with  that  real  old-fashioned  cheddar 
flavor. . .remember  to  say  at  least  a  mental  "thank -you"  to  the  US DA  scientists  who 
are  responsible  for  hurrying  it  along  to  you. 
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